Appendix A

Summary Responses
to Specific Contract Items

The following comprises summary responses to the explicit requests
included in the Scope of Work as defined by the Contracting Agencies.
The responses are addressed more comprehensively in Chapters 1-11 of
this book.

I. The contractor will initiate a reevaluation of sampling plans employed for
various classes of foods and food ingredients that are determining Salmonella presence
in raw and finished food and food ingredients that are subject to Salmonella contam-
ination.1

The Committee on Salmonella of the National Research Council (NRC,
1969) emphasized that the sale of foods containing salmonellae cannot be
condoned but at the same time recognized that salmonellae can be found
in many products if a sufficient number of tests are made. The report
called attention to confusion and uncertainty that existed then in the food-
processing industry due to lack of a definitive sampling and testing plan.
The following question was posed: When should we stop testing and
conclude that a product is Salmonella-fret (which may simply mean that
the contamination level is below the sensitivity of the sampling plan and
the analytical procedure)?

In recognition of the fact that there is no way to be absolutely certain
that a particular lot of nonsterile food is free of salmonellae, the Committee
on Salmonella recommended two specific actions: (1) evolve a realistic

'Excluded from these considerations were raw meats and poultry from which, given existing
technology, salmonellae cannot be eliminated.
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